




















Minty Patties 

Fondant: 

3 measuring tablespoons butter, softened 
3 measuring tablespoons corn syrup 
1/4 measuring teaspoon peppermint enaact 
'/^ measuring teaspoon salt 
21/2 cups sifted confectioners' sugar 
Chocolate Coating: 

One 1iy2-oz. pkg. ( 2 cups) 

Nestle Milk Chocolate Morsels 
cup vegetable shortening 

Fondant: In small bowl, combine butter, corn syrup, 
peppermint extract and salt. Gradually add confec¬ 
tioners' sugar: beat well. Mixture will be crumbly. 
Knead fondant until smooth and pliable. Roll to 14" 
thickness on a board or pastry cloth dusted with 
confectioners' sugar. Using a 2" round cookie cutter, 
cut Into circles and place on waxed paper-lined 
cookie sheets. Reroll and cut fondant until all Is 
used. Freeze until hardened (about 15-20 minutes). 
Chocolate Coating: Melt over hot (not boiling) water. 
Nestle Milk Chocolate Morsels and shortening: stir 
until morsels melt and mixture is smooth. Remove 
fondant circles from freezer. Spoon about % measur¬ 


ing teaspoon melted chocolate on top of each fon¬ 
dant: spread with a spatula and smooth over top. 
Refrigerate until chocolate sets (about 20 minutes). 
Turn chocolate side down and coat the other side. 
Refrigerate until ready to serve. 

Makes: about 2% dozen candies 

Dipped Fruit Balls 

Two 8-oz. pkgs. pitted dates 
2 cups dried apricots 
One 1iy2-oz. pkg. (2 cups) 

Nestle Milk Chocolate Morsels 
2 measuring tablespoons vegetable shortening 
Paper candy liners 

In a food processor or by hand, finely chop dates 
and apricots: mix well. Melt over hot (not boiling) 
water, Nestle Milk Chocolate Morsels and vegetable 
shortening. Remove from heat but keep chocolate 
over hot water. With greased hands, shape date- 
aprlcot mixture Into 1" balls. Dip the balls Into 
chocolate mixture: shaking off excess chocolate. 
Place on foil-lined cookie sheets. Refrigerate until 
ready to serve (about 15-20 minutes). Serve in 
paper candy liners. 

Makes: about 3 dozen candies 3 
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ChocoNut Caramel Bars 

One1iy2-oz. pkg. (2 cups) 

Nestle Milk Chocolate Morsels 

2 measuring tablespoons vegetable shortening 
30 vanilla caramels 

3 measuring tablespoons butter 
2 measuring tablespoons water 
1 cup coarsely chopped peanuts 

Melt over hot (not boiling) water, Nestle Milk 
Chocolate Morsels and vegetable shortening. Stir 
until morsels melt and mixture is smooth. Remove 
from heat. Pour % of melted chocolate into an 8" 
toil-lined square pan; spread evenly. Refrigerate until 
firm (about 15 minutes). Return remaining chocolate 
mixture to low heat. Combine over boiling water 
caramels, butter and water Stir until caramels melt 
and mixture is smooth. Stir in nuts until well blended. 
Pour into the chocolate-lined pan. Spread evenly. 
Refrigerate until tacky, about 15 minutes. Top with 
remaining melted chocolate, spread evenly to cover 
caramel filling. Return to refrigerator and chill until 
firm (about 1 hour). Cut into 1" x 2" rectangles. 
Refrigerate until ready to serve. 

Makes: about Z'k dozen candies 


Chocolate Candy Cherries 

3 measuring tablespoons butter, softened 
3 measuring tablespoons corn syrup 
14 measuring teaspoon vanilla extract 
14 measuring teaspoon salt 
214 cups sifted confectioners' sugar 
Two 10-oz. jars maraschino cherries 
with stems, drained 
One liyz-oz. pkg. (2 cups) 

Nestle Milk Chocolate Morsels 
3 measuring tablespoons vegetable shortening 
In small bowl, combine butter, corn syrup, vanilla 
extract and salt. Gradually add confectioners’ sugar; 
beat well. (If mixture becomes too thick, knead 
fondant until sugar is well combined.) Divide fondant 
in half. Roll into two 7" logs. Wrap in plastic wrap. 
Refrigerate 1-1’4 hours or until firm. Cut logs into 
1" pieces. Cut each piece into 4 quarters. Place 
quarter piece of fondant in palm of hand to flatten. 
Evenly wrap around each cherry to cover. Place on 
waxed paper-lined cookie sheets; cover. Freeze 30 
minutes. Melt over hot (not boiling) water. Nestle 
Milk Chocolate Morsels and vegetable shortening: 

(Continued on pg. 11) 















Peanut Topped Fudge 

cups sugar 

1 cup evaporated milk 
1/4 cup butter 

\ measuring teaspoon salt 

2 cups miniature marshmallows 

1 measuring teaspoon vanilla extract 
One 1iy2-oz. pkg. (2 cups) 

Nestle Milk Chocolate Morsels 
cup chunky peanut butter 
In large saucepan, combine sugar, evaporated milk, 
butter and salt. Cook, stirring constantly, until mix¬ 
ture comes to full boil . Boil 6 minutes, stirring 
constantly. Remove from heat. Add marshmallows 
and vanilla extract; stir until marshmallows melt and 
mixture is smooth. Place 2 cups of hot mixture in 
a bowl; set aside. To remaining mixture add Nestle 
Milk Chocolate Morsels; stir until morsels melt and 
mixture is smooth. Pour into foil-lined 9" square 
pan. Add peanut butter to hot mixture In bowl; 
mix well. Pour over chocolate mixture. Chill about 
1 hour, or until firm. Cut into 1-inch squares. 

Makes; I'k lbs. fudge 


Popcorn Snow Balls 

One 1iy2-oz. pkg. (2 cups) 

Nestle Milk Chocolate Morsels 
y2 cup corn syrup 
2 measuring tablespoons water 
4 cups popcorn 
1 cup chopped nuts 
One 3y2-oz. can shredded coconut 
Melt over hot (not boiling) water. Nestle Milk 
Chocolate Morsels, corn syrup and water; set aside. 
In large bowl, combine popcorn and nuts. Add melted 
chocolate and mix until popcorn and nuts are well 
coated. Drop by tablespoonfuls onto cookie sheets. 
With greased hands, shape each into balls and 
coat with shredded coconut. Refrigerate until 
ready to serve. ^ candies 



















Molding Chocolate Can Be Fun 
and Easy! 

You and your family can make delicious molded milk 
chocolate candies in your own kitchen. 

All you need are one bag of Nestle Milk Chocolate 
Morsels, a double boiler, a spatula, a toothpick and 
your favorite mold (see the mold offer on next page). 
Then, follow the recipe on this page. 

Here are some further helpful hints: 

1. To re-do a mold, simply melt chocolate down and 
start again; there's no waste. 

2. Cover the chocolates with colored foil or arrange 
them on a platter tor party serving. Use them as 
stocking fillers during the holiday season. 

3. What to do with that leftover chocolate? Simply add 
a handful of nuts and mix with the chocolate; 
then use the spatula to drop the clusters on waxed 
paper, and refrigerate. A great dividend for the 
candy maker! 

Though you may not obtain professional results work¬ 
ing under home conditions, your family and guests 
will appreciate the home-made quality of these 
molded candies. 


Milk Chocolate Molds 

One 11-1/2-oz. pkg. (2 cups) Nestie Milk Chocolate 
Morsels 

Melt over hot (not boiling) water. Nestle Milk Chocolate 
Morsels. Pour melted chocolate into plastic molds. 
Spread chocolate evenly into molds, using a spatula. 
Tap the molds gently on a counter to dislodge air 
bubbles. Eliminate any air bubbles with a toothpick. 
Remove any excess chocolate from around the design 
in the mold, leaving the chocolate flush with the edge 
of the design. Chill in refrigerator until firm. To unmold 
the chocolate, turn the mold upside down over waxed 
paper or aluminum foil and tap gently. Place finished 
molds onto serving plates. Chocolate becomes soft in 
warmer temperatures, refrigerate until ready to serve. 

Turn to next page for Special Offer on set of all 
new Holiday Molds. 







Order Your Own Milk 
Chocolate Holiday Molds. 

Set of 4, only $3.75 with 1 proof from 
Nestle Real Milk Chocolate Morsels. 

You can get your own set of four (4) flexible plastic 
molds for making charming tioiiday candies, includ¬ 
ing Christmas, Vhientine’s Day, Easter and Halio- 
ween. Each mold makes three to six miik chocolate 
candies for one of the fun-making hoiidays. 

Retaii vaiue for the set is $7.00, but through this 
offer your cost is oniy $3.75 (including postage 
and handiing) plus one proof of purchase from 
Nestle Milk Chocolate Morsels. 

Send your check or money order with the proof to: 
NestIP Milk Chocolate Mold Offer 
RO. Box 2566 
Boston, MA 02277 

Allow 8 weeks for shipping. Good oniy in U.S.A. Offer ends 
December 31,1983 or as long as supply lasts. 

Be sure to enclose a separate piece of paper with your name, 
address and Zip Code clearly printed. 











Chocolate-Brandy Truffles 

One 1iy2-oz. pkg. (2 cups) 

Nestis Milk Chocolate Morsels 
y2 cup butter, sotteneb 
3 egg yolks 

2 measuring tablespoons brandy 
Nestle Semi-Sweet Real Chocolate Morsels 
and/or Nestle Butterscotch Morsels (optional) 
Melt over hot (not boiling) water, Nestle Milk 
Chocolate Morsels; remove from heat but keep 
chocolate over hot water. Add butter and egg yolks; 
heat with wire whisk or fork until smooth. Transfer 
mixture to small howl. Add brandy; stir until smooth. 
Set bowl over an ice hath; stirring occasionally, 20- 
30 minutes, until fudge-like in consistency (yet 
smooth and creamy). Fill a pastry bag fitted with 
rosette tip with a third of chocolate mixture. Pipe 1" 
rosettes onto cookie sheets.* Decorate with Nestle 
Semi-Sweet Real Chocolate Morsels and/or Nestle 
Butterscotch Morsels, if desired. Repeat with 
remaining chocolate mixture. Chill until firm. Store 
in refrigerator, ^ ^.. ggpijies 

* Chocolate mixture may be shaped into 1" balls, 
then rolled in confectioners' sugar. 


Chocolate Candy Cherries 

(Continued from pg. 5) 

stir until chocolate melts and mixture Is smooth. 
Dip cherries into chocolate, shaking off excess. 
Place on waxed paper-lined cookie sheets. Chill 
in refrigerator until firm (about 20 minutes).* 

Serve immediately or store in refrigerator until 
ready to serve. 

Makes; 4'/^ dozen candies 
* Note: If there is any remaining chocolate after all 
cherries are dipped, dip again after first coating 
has set. 






Helpful Hints About 
Real Milk Chocolate 

Chocolate is one of the most popular candy 
ingredients. Nestle’s chocolate experts have 
maintained a constant reliable standard of 
quality for their chocolate over the years. 
Because they are made of the finest ingredi¬ 
ents, Nestle Real Milk Chocolate Morsels are 
recommended for candy making and all sorts 
of other chocolate desserts. 

Here are a few helpful hints to make working 
with Nestle Real Milk Chocolate Morsels 
easy and more fun! 

Melting 

Top of Stove Method 

• Nestle Real Milk Chocolate Morsels melt 
faster than squares. 

• Always melt chocolate over hot, not boil¬ 
ing water. The smallest amount of moisture 
can cause melting chocolate to become 


lumpy-even a wet spoon or steam from 
a double boiler. Stir often for smooth, 
even consistency. 

• If the chocolate does stiffen - don’t worry! 
-just stir in 1 tablespoon of vegetable 
shortening for every 3 ounces of chocolate. 
(Do not use butter because it contains water.) 

• To melt less than 2 ounces of chocolate, 
wrap chocolate in aluminum foil and place 
in a warm spot on the stove. 

Microwave Method 

To melt one 11 y 2 -oz. pkg. (2 cups) Nestle Real 
Milk Chocolate Morsels: Place in a dry 4 cup 
glass measuring cup. Microwave on nigh 2 
minutes; stir. Microwave on high one minute 
longer. Stir until chocolate is smooth (or follow 
manufacturer’s instructions). 
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